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Our Corson family has a wonderful legacy of tasty dishes prepared 
by gifted cooks. Earlier this year we asked you to send me your favorite 
as well as old faithful recipes so we could combine them in a special 
cookbook. While we did not receive a response from everyone, we’re 
sure you will find there are many wonderful recipes from those who did. 
One confession we must make is that Leroy and Joyce Corson and Pauline 
Papay did not send their recipes, but Joy Corson generously loaned her 
recipe book, Family Favorites, to which they had contributed. In this way 
we were able to include them also. 


The reader should not assume that all recipes are original creations 
of the person submitting them (although some probably are). We all 
gather recipes from various sources and make them our own. This, 
rather, is meant to be a collection of what we enjoy eating and preparing. 
We hope you will try them, feeling free to adapt them to your family’s 
tastes, and share in our enjoyment of great food. 


Jerry & Juanita Corson 
Christmas 1995 
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Soups, Salads 








CHICKEN SALAD 
by Joy Corson 


2 cups diced chicken or Tenderbits 

1 cup finely chopped celery 

1/2 cup sliced almonds 

1/2 cup Ritz crackers or other crackers 
2 Tbsp chopped onion 

1 can cream of mushroom soup 

1 can mushroom, drained 

1/2 cup mayonnaise 

1/2 cup crushed potato chips 


Combine all ingredients except potato chips; toss gently. Spoon into 
greased 1 1/2 quart casserole dish. Bake at 375° for 30 minutes. Sprinkle 
potato chips on top and bake another 15 minutes. 


EMILY’S BEAN SOUP 
by Verna Sonnentag 


1/2 cup each great northern beans, kidney beans, navy beans, lima 
beans, butter beans, split green or yellow peas, pinto beans and 
lentils. 

1 ham bone (optional) 

2 chicken bouillon cubes 

1 can (28 oz.) tomatoes, with liquid, quartered 

1 can (6 oz.) tomato paste 

1 large onion, chopped 

3 celery ribs, chopped 

4 carrots, sliced 

2 garlic cloves, minced 

1/4 cup dried chives 

3 bay leaves 

2 Tbsp dried parsley flakes 

1 tsp dried thyme 

1 tsp dry mustard 

1/2 tsp ground red or cayenne pepper 


Wash all beans thoroughly; drain and place in a 4-quart kettle with 5 cups 
of water. Bring to a rapid boil; boil for 2 minutes. Remove from the heat; 
cover and let stand for 1 hour. Meanwhile, place ham bone and 3 quarts 
of water in an 8-quart kettle. Simmer until the beans have stood for 1 
hour. Drain beans and add to the ham stock; (or create your own stock 
omitting the ham) add all remaining ingredients. Simmer for 2-3 hours or 
until the beans are tender. Discard bone; add additional water if desired. 
Remove bay leaves before serving. 

Yield: about 5 1/2 quarts. 


FRESH GREEN PEA SOUP 
by Ruth Corson 


1 cup boiling water 

10 oz. frozen peas or 2 cups fresh peas 

1 tsp salt (optional) 

1 tsp onion powder or small piece of onion 
2 cups water 

1/4 cup cashews or almonds 


Add peas to boiling water. Quickly bring to a second boil and cook 1-2 
minutes. Liquify cashews in a small amount of the 3 cups water. Add 
cooked peas (including cooking water). | liquify all ingredients, gradually 
adding more water until mixture is creamy and smooth. Take care not to 
cook further. 
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FROG EYE SALAD 
by Beulah Carlson 
submitted by Joy Corson 


1 cup sugar 

3 egg yolks 

2 Tbsp flour 

2 cups pineapple juice (drained from canned pineapple) 
1 tsp lemon juice 

1 box (16 0z.) acini de pepe (round macaroni) 

1 - 20 oz. can pineapple tidbits or crushed 

3/4 cup chopped maraschino cherries, drained (optional) 
2 cans mandarin oranges, drained 

1 pkg miniature marshmallows 

1 - 9 oz. container whipped topping, thawed 


Combine sugar, yolks, flour, pineapple juice and lemon juice. Cook over 
low heat until thick. Cook macaroni according to package directions. 
Don’t overcook; drain and combine with cooked mixture. Refrigerate at 
least 8 hours. Add fruit, marshmallows and topping. Refrigerate before 
serving. 
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FRUIT SALAD 
by Peggy Stephens McNeil 
submitted by Joy Corson 


Fruit cocktail (canned) 
Mandarin oranges (canned) 
Maraschino cherries 
Mini-marshmallows 
Bananas, sliced 


Use whatever amounts you want depending on how much you want to 
make. Drain fruit. Stir fruit and marshmallows together. 


In separate bowl, mix whipped cream and white salad dressing 
(mayonnaise type) together. Amounts depend on your taste. Stir this 
mixture into the fruit mixture. Cover top of salad with plan whipped 


cream. Decorate with cherry and orange segments in shape of flower. 


Variations: add pineapple and/or coconut 
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SUNOMONO (CUCUMBER SALAD) 
by Gina Sonnentag 


2 cucumbers 

2 Tbsp salt 

2 Tbsp mirin or sherry 

1 Tbsp sugar 

2 tsp (rice) vinegar 

1/2 tsp Ajinomoto (or Accent) (msg) 


Peel cucumbers, scrape out seeds. Slice very thin, sprinkle salt over and 
set aside for couple of hours. Drain and rinse quickly to free the salt. 
Squeeze out excess water. Combine mirin, sugar, vinegar, and stir until 
sugar is melted. Pour over cucumbers. Allow to set in this dressing an 
hour before serving. 
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WATERGATE SALAD 
by Verna Sonnentag 


1 pkg green pistachio jello pudding 

1/2 c milk 

1 large can undrained crushed pineapple 
6 oz. Cool Whip 

1 cup miniature marshmallows 

1/4 cup chopped nuts 


Stir together. 
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Vegetables 
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B-B-Q BEANS 
by Verna Sonnentag 


2 cups beans, soaked, cooked 
1 quart tomatoes 

1 can tomato sauce 

2 cups barbeque sauce 

1 cup onion 

1 cup peppers 


Mix together and bake in crock pot or oven. Approximately 350° for an 
hour in oven or all day in crock pot. 
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BAKED POTATO SALAD 
by Joy Corson 


2 Tbsp oleo 

2 Tbsp flour 

1 cup milk 

1/2 cup mayonnaise 
11/2 tsp salt 

1/4 tsp dill 

6 cooked potatoes 


1. Melt butter in small saucepan; blend in flour; slowly stir in milk. 

2. Cook over medium heat, stirring constantly, until mixture thickens and 
boils 1 minute. Remove from heat. 

3. Blend in mayonnaise, salt and dill. 

4. Peel and slice potatoes into a 1-quart baking dish; pour sauce mixture 
over potatoes; fold gently until mixed. 

5. Bake in moderate oven 350° for 30 minutes or until bubbly and brown 
on top. Serve hot. 
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BAKED ZUCCHINI LOAF 
Joy Corson 


2 - 3 servings: 


1/2 cup cracker crumbs 

1 cup diced raw zucchini 

1 egg 

1/3 cup milk 

3 Tbsp margarine, melted and tossed with crackers 

1/4 tsp salt 

1 1/2 0z. pimento, dried 

2/3 cup shredded cheddar cheese or 8 oz. cottage cheese 


8 servings: 


3 cups zucchini, diced 

1 1/2 cup soda cracker crumbs 

3 eggs 

1 cup milk 

1/2 cup margarine 

1/2 tsp salt (depending on salt on crackers) 
1 - 4 02. jar pimentos 

2 cups shredded cheese or cottage cheese 


You may add a little grated onion or 1 tsp onion flakes, 1/2 Tbsp oregano, 
basil and marjoram combined. 
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Combine all ingredients except crackers and margarine. Then fold in 
cracker mix. Bake uncovered at 300° for 30-45 minutes or until golden 
brown. 
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CABBAGE DISH 
by Ruth Corson 


1/2 cabbage 

1 Tbsp oil or butter 

1 chopped onion 

2 tomatoes 

1 tsp chicken seasoning 
1 cup milk 

1/2 cup mushroom soup 


Sauté cabbage in butter or oil. Add a pinch of salt. Remove from the 
stove. Then sauté the chopped onion, tomatoes, chicken seasoning, milk, 
mushroom soup. When done, pour into the sautéed cabbage. Let it be on 


the stove for 10 minutes and then stir. 


This is delicious on rice and chapatis. 


20 


CREAMED PEAS AND POTATOES 
by Gina Sonnentag 


4 medium red potatoes, cubed 
1 pkg (10 oz.) frozen peas 

1 tsp sugar 

2 Tbsp butter or margarine 

2 Tbsp flour 

1/2 tsp salt 

1/4 tsp white pepper 

11/2 cups milk 

2 Tbsp minced fresh dill 


Place potatoes in a saucepan, cover with water and cook until tender. 
Cook peas according to directions, with sugar. Meanwhile, melt butter in 
a saucepan, add flour, salt and pepper to form a paste. Gradually stir in 
milk. Bring to a boil, boil for 1 minute. Add dill. Cook until thickened and 
bubbly. Drain potatoes and peas, place in a serving bowl, pour sauce over 
and stir. Serve immediately. 6-8 servings. 
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LAJUNE’S POTATOES 
by Juanita Corson 


1-2 |b. pkg frozen hash browns, left frozen 


Sprinkle with 
1/4 cup margarine 


Add 

2 Tbsp chopped onion 

1/2 Tbsp salt 

1 can mushroom soup 

1 pint sour cream 

2 cups grated cheddar cheese 


Cover with 
1 cup crushed corn flakes mixed with 


1/2 cup melted margarine. 


Bake 1 hour at 350° (Has been high altitude adjusted.) 
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VEGETABLE CASSEROLE 
by Juanita Corson 


1 - 20 oz. bag California vegetables: broccoli, cauliflower, carrots (frozen) 
1 can cream of mushroom soup, undiluted 

3 oz. cream cheese 

1 cup shredded cheddar cheese 

1 cup corn flakes, crushed 

1-40z. can stems & pieces mushrooms 

1/4 tsp basil 

1/4 tsp celery salt 

1/8 tsp thyme 

1 Tbsp margarine, melted 


Prepare vegetables according to the directions on the package. Drain. Ina 
pan heat soup, cream cheese and cheddar cheese until sauce is smooth 
and cheeses melted. Add spices. Combine vegetables and sauce. Add 
mushrooms and place in a 1 1/2 quart casserole. Place corn flakes in a 
plastic storage bag and crush with rolling pin. Sprinkle crushed flakes on 
top of casserole and drizzle with margarine. Bake at 400° for 15 minutes 
or until sauce bubbles. 4-6 servings. 
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Main Dishes 











ALMOND ORIENTAL CASSEROLE 
by Joy Corson 


2 cups diced vegetarian food (Tenderbits or Skallops) 
2 beaten eggs 

1/2 cup slivered almonds 

1 cup milk 

2 Tbsp chicken seasoning 

1 cup hot water 

1/2 cup mayonnaise 

Onion 


Sauté diced soymeat in butter. Add noodles and almonds. Mix together 


eggs, milk, seasoning, water and mayonnaise. Combine with first mixture. 
Bake in well greased casserole dish 350° for one hour. May add peppers. 
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THE "BIG MAC" 
by Ruth Corson 


1/2 cup garbanzo beans, soaked 
1/2 cup water 

1 cup walnuts, finely chopped 

1 medium onion, minced 

4 Tbsp rich milk (nut) 

1 tsp salt 

1 tsp sage 

1 Tbsp soy sauce 


Whiz garbanzos and water in blender. Pour into bowl and stir in 
remaining ingredients. Drop from spoon or ice cream scoop to form 
patties in sprayed skillet. Brown on both sides over medium heat. Serve 
in burger buns with all the trimmings, or in a casserole dish with gravy 
over top and baking for 1/2 hour at 350°. Makes 6 large patties. 
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BROCCOLI CASSEROLE 
by Peggy Stephens McNeil 
submitted by Joy Corson 


2 pkgs frozen broccoli 

1 1/4 cups uncooked minute rice 

1 can cream of mushroom or cream of chicken soup 
1 can milk (soup can) 

2 Tbsp chopped onion 

Salt and pepper 

1 1/2 cups grated cheese (cheddar) 


Combine and bake in 9 x 12 pan at 350° for 40 minutes. Top with canned 
onion rings and bake 20 more minutes. 
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BROCCOLI “TUNA” ROLL-UPS 
by Juanita Corson 


1 can cream of mushroom soup 

1 cup milk 

10 oz. chopped Tender Bits 

1-10 oz. package chopped broccoli (thawed and drained) 
1 cup shredded Cheddar cheese 

1-2.8 oz. can Durkee French Fried Onions 

1 tomato, chopped (optional) 

6-10 small (7 inch) flour tortillas 


Combine soup and milk; set aside. Combine Tender Bits, broccoli, 1/2 cup 
cheese and 1/2 the can of onions. Stir in 3/4 cup of the soup mixture. 
Divide filling evenly between the tortillas and roll up. Place seam side 
down ina lightly greased 9 x 13 inch baking dish. Stir tomato into 
remaining soup and pour over top of tortillas. Bake, covered, at 350° for 
35 minutes. Top center of tortillas with remaining cheese and onions and 
bake, uncovered, 5 minutes longer. Makes 6 servings. 
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CASHEW NUT LOAF 
by Verna Sonnentag 


3 cups raw cashews 

1 medium onion 

3/4 to 1 cup milk 

1 1/2 tsp paprika 

1 - 14 oz. can Vegeburger 
3/4 cup bread crumbs 
3 eggs 

1 Tbsp Savorex 

2 Tbsp margarine 

1 Tbsp oil 

3 Tbsp minced parsley 
2 Tbsp Bakon Yeast 

1 tsp celery salt 

1 tsp sage 

1 tsp salt 


Put nuts and onions through food chopper, using coarse blade. Combine 
all ingredients and mix well. Pour into oiled and crumbed loaf pan. Bake 
covered and in a pan of water 45 to 60 minutes at 350° for best results. 
Serve hot with mushroom or cranberry sauce. May be served cold. 


Serves 10-12. 
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CASSIE’S CASSEROLE 
by Juanita Corson 


1 can Vegeburger (approx. 2 1/2 cups) 
1 cup grated raw potato 

1 medium onion, cut fine 

1 cup grated cheese 

2 eggs 

1/8 cup oil 

1 tsp salt 

1 can mushroom soup 


Bake at 350° for 1 1/2 hours in covered greased casserole dish. Can use 
leftovers for sandwich filling. 
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CHEESE ENCHILADAS 
by Pauline Papay 


1/2 |b. Jack cheese 

1/2 Ib. Longhorn cheese 

1 large onion, chopped 

1 tsp flour 

2 - 8 0z. cans tomato sauce 

1 tsp chili powder 

1 Tbsp picante sauce 

1 pkg. corn tortillas 

oil 

1 bunch green onions, chopped 
1 tsp sugar 

1 small can ripe olives, chopped 


Preheat oven to 350°. Grate cheese together. Sauté chopped onion in oil 
until transparent, then add flour and stir over low heat, about 3 minutes. 
Add tomato sauce, chili powder, picante sauce and sugar. Heat tortillas in 
hot oil; drain on paper towel. Dip tortillas in sauce. Fill them with the 
grated cheese, reserving a small amount of cheese for topping. Roll up 
the enchiladas and put them in a baking dish. Cover with sauce and top 
with remaining grated cheese, chopped green onions and olives. Bake for 


25 minutes. Serve hot. 
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CHEESE QUICHE 
by Juanita Corson 


2 vegetarian bacon slices 

1 cup thinly sliced onion 

3 eggs, slightly beaten 

1 3/4 cups milk 

3/4 cup shredded Swiss cheese (can substitute Mozzarella or Cheddar) 
1 tsp salt 

dash pepper 

1/3 cup Grape Nuts 

1 lightly-baked 9-inch pie shell 


Fry “bacon” until crisp. Drain and crumble. Sauté onion in same pan, after 
removing bacon, until tender and lightly browned. Combine eggs, milk, 
cheese, salt, pepper and cereal. Stir in bacon and onion. Pour into pie 
shell. Bake at 450° for 15 minutes. Reduce to 350° and bake 10-15 
minutes longer. Makes 4 servings. 
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CHICKEN NOODLE CASSEROLE 
by Joy Corson 


1 large onion, chopped 
2 stalks celery, diced in small pieces 


Fry in small amount of oil until still slightly crisp. 


Add: 

1 can mushroom soup 

1 can celery soup 

1 large can chow mein noodles (about 2 cups) 
1 can fried diced chicken 

1 can French fried onion rings 

1 cup sliced almonds 

1 1/2 Tbsp McKay’s chicken seasoning 

1 cup hot water 


Stir in well. Put in large casserole. Bake at 350° for 30-40 minutes. Top 
with another can of French fried onion rings after removing from oven. 
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CLASSIC GREEN BEAN CASSEROLE 
by Jerry Corson 


(I like this recipe best because it doesn’t include nuts and/or water 
chestnuts, but you may add them if you like.) 


1 can mushroom soup 

1 cup milk 

2 tsp soy sauce 

1/8 tsp black pepper 

2 pkgs (16 oz. each) frozen cut green beans, cooked and drained 
1 can (6 oz.) or 2 cans (2.8 0z. ea.) Durkee French Fried Onions 


1. Ina 13 x 9” baking dish, combine soup, milk, soy sauce and pepper. Stir 
in green beans and half the onions. 

2. Bake at 350° for 25 minutes or until hot; stir. Top with remaining 
onions. Bake 5 minutes more. Makes 8 1/2 cups or 10 servings. 
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COTTAGE CHEESE LOAF 
by Verna Sonnentag 


2 Tbsp margarine 

1 medium onion, finely chopped 
2 tsp Savorex 

3 eggs 

2 cups cottage cheese 

1/2 cup bread crumbs, dry 

Salt as desired 


1. Braise onions in margarine and add Savorex. 
2. Combine all ingredients thoroughly. 

3. Place in oiled pan to 3-inch depth. 

4. Bake at 350° for about 45 minutes, or until set 
5. Serve with brown gravy. 


Note: the bread crumbs are a thickening factor. Vary as needed 
depending on the liquid in the cottage cheese. 


6-8 servings 
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COTTAGE CHEESE PATTIES 
by Verna Sonnentag 


1 cup cottage cheese 
1 cup quick oats 

1 cup bread crumbs 

1 egg 

1 onion, chopped fine 
1 tsp sage 

1 tsp salt 

1 Tbsp parsley 


Mix well, form into patties and fry in as little oil as possible. Put in 


casserole and cover with a tasty brown gravy. Heat in moderate oven 20- 
25 minutes. 
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ENCHILADAS WITH CASHEW CHEESE 
by Ruth Corson 


12 corn tortillas 

32 oz. Ragu Tomato & Herb Sauce 

1 pkg. enchilada sauce mix 

1 can olives 

1 medium onion, sautéed in water or small amount of oil 


Mix Ragu sauce and enchilada sauce mix together. Dip tortillas in the 
sauce mixture and place on plate. Put 3 Tbsp of cashew cheese in center 
of tortilla, soread. Sprinkle sautéed onions and sliced olives over cashew 
cheese. Spread half the remaining cashew cheese on the bottom of a 
lightly oiled Pyrex dish. Roll up tortillas and place in Pyrex dish. Put the 
remaining sauce and the rest of the cashew cheese on the top of the 
enchiladas. Bake at 350° for 1/2 hour. 


Cashew Cheese: 

1 cup water 

1 cup raw cashews 

3 Tbsp Brewer’s yeast 
1/2 tsp onion salt 

1/2 tsp garlic salt 

1 tsp salt 

1/4 cup lemon juice 

1 or 2 jars pimentos 

1 Ib. regular firm tofu 


Liquify all. 


37 


FANTASIA DI FARFALLE 
by Gina Sonnentag 


8 oz. Brie cheese 

1 cup olive oil 

1 1/2 cups diced ripe tomato (| use sun-dried tomatoes for added flavor) 
2 tsp finely chopped garlic 

1 Tbsp chopped parsley 

4 large basil leaves, chopped 

1 1/2 Tbsp toasted pine nuts 

12 oz. farfalle pasta (bow ties) 


Boil water for pasta, trim rind off brie and discard - set cheese aside. Heat 
olive oil in a large frying pan. Add tomato, garlic, parsley and basil. Sauté 
for 1 minute, add brie and toasted pine nuts. Toss together over low heat 
for 2 minutes and melt cheese. Add salt and pepper to taste. Set aside in 
warm place while pasta cooks. Drain pasta, toss with warm sauce, serve 
immediately. Garnish with parmesan cheese or parsley sprigs. 


(Not a practical dish; | personally like it - but it does not store well and 
one has to love Italian dishes.) 
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FLAUTAS 
by Jerry Corson 


18 oz. shredded gluten, cut thin 
1 pkg. taco seasoning 

1 pkg burrito seasoning 

20 corn tortillas 


In fry pan, heat gluten; add seasonings and 2 cups water. Simmer for 10- 
15 minutes. Heat corn tortillas in hot oil. Place about 1/4 cup (or 
whatever looks right--1/20th) of seasoned gluten in center of tortilla; 
tightly roll up tortilla. Use a toothpick to hold tortilla in rolled shape. 
Deep fry until crisp, 3-4 minutes in 350° oil. Drain; keep warm in oven. 
Top with favorite salsa, hot sauce, cheese, and/or sour cream. 
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GOLDEN PUFFS 
Joy Corson 


Sift together: 

4 cups sifted flour 
1/2 cup sugar 

6 tsp baking powder 
2 tsp salt 

2 tsp nutmeg 

1/2 cup oil 

11/2 cups milk 

2 eggs 


Stir with fork until thoroughly mixed. Drop by teaspoonful into deep hot 
oil (375°). Fry until golden brown, about 3 minutes. Some may need help 
to turn over. Drain. Roll warm puffs in cinnamon sugar or powdered 
sugar. 
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JEFF’S ORIGINAL RICE & CHEESE & CHILIES 
by Jeffrey Sonnentag 


1 1/2 cups brown rice 

5 cups water 

1-1/2 cups cubed cheese (I used white) 
1/2 cup medium hot sauce 

1 cup tomatoes 

some salt 


1. Cook the rice, water and salt (probably 4-5 tsp salt). The rice is just 
perfect when is a nice mush and just a little soupy. 

2. Remove from heat and add additional ingredients. (Some green 
peppers or something might make it look a little better - something so 
it doesn’t look too anemic.) 

3. Put into a pan to bake at (the all purpose temperature of) 350° until it 
is anice golden brown. 


It actually doesn’t taste too bad for brown rice. There is still plenty of our 
friend fiber though! 
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LEMON BASIL PASTA 
by Juanita Corson 


8 oz. linguine 

2 Tbsp melted margarine or butter 
1 Tbsp lemon juice 

1 1/2 tsp basil leaves 

3/4 tsp garlic salt 

1/4 tsp black pepper 

1/4 cup grated Parmesan cheese 


1. Cook pasta according to package directions, omitting salt in cooking 
water. Drain and return pasta to pan. 

2. In small bowl, combine margarine, lemon juice, basil, garlic, and 
pepper. Toss with cooked pasta. 

3. Sprinkle cheese over pasta and serve immediately. 


You may add cooked vege-food before step 3, if desired. This dish cools 


very quickly. Plan to eat this as soon after cooking as possible. Makes 4 
servings. 
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LENTIL LOAF 
by Joy Corson and Verna Sonnentag 


1 cup cooked lentils (1/2 cup before cooking) 
1 1/2 cups bread crumbs 

1 large can evaporated milk 

1 onion, ground 

1/2 cup nuts, ground 

1 tsp salt 

1 tsp sage 

1/2 cup melted oleo 


Mix together and put in greased casserole. Bake until brown on top. 
About 350° for 1 hour. 


Verna’s variation: 
Add green and/or red pepper 


A3 


MOCK CHICKEN-NOODLE CASSEROLE 
by Leroy Corson 


1 pkg noodles, cooked 
1 small to medium tub French onion dip 
1 can mushroom soup 


1 can soy chicken, diced 


Mix and bake at 350° for 30 minutes. 
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MOCK CHICKEN TURNOVERS (TURKEY TARTS) 
by Verna Sonnentag 
submitted by Juanita Corson 


Pastry: 
Biscuit mix for 24 biscuits. Use half on bottom, half on top. 


Filling: 

1 1/2 cups Skallops, chopped 

1 cup celery, finely chopped 

6 Tbsp onions, finely chopped 

3/4 cup cottage cheese 

1 cup cream salad dressing (Miracle Whip) 
3 Tbsp soy sauce 

3 tsp salt 


Braise onions and celery. Mix with other ingredients. Spread 1/2 the 
dough over cookie sheet (the type with a 1/2” edge). Distribute filling 
over dough. Cover with other half of dough. Form triangles by pressing 
dough with fingers deep in dough. Crimp outer edges. Brush with melted 
shortening. Bake at 425° for 12-15 minutes. Serves 6. 


A5 


OATMEAL PATTIES 
Joy Corson 


2 cups oatmeal 

1 cup onion, ground 

1/2 c cream or canned milk 
16 crushed crackers 

1 heaping Tbsp flour 

2 eggs 

1 cup chopped walnuts 

1/2 tsp sage 

dash salt 

splash soy sauce 


Fry in deep fat. When brown on both sides, cover with 1 can mushroom 
soup and 1 can water, mixed. Bake in 350° oven for 30 to 45 minutes. 
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OATMEAL PATTIES 
by Joyce Corson 


2 cups oatmeal 

2 cups Total cereal 
2 eggs 

2 tsp flour 

1 can milk 

1/2 cup oil 

1 tsp Vegex 

onion to taste 
celery to taste 
peppers to taste 
poultry seasoning to taste 


Simmer onions, celery and peppers until transparent. Mix other 
ingredients and let stand 5 minutes. Add vegetables. Shape into patties 


and fry. Serve with gravy or alone. 
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ORIENTAL CHICKEN CASSEROLE 
by Joy Corson & Verna Sonnentag 


1 - 4 0z. can sliced mushrooms 
1/4 cup margarine 

1/4 cup flour 

1/4 cup chopped onion 

1 tsp salt 

1 tall can evaporated milk 

1 cup diced soyameat 

2 Cups peas or asparagus 

2 cups chow mein noodles 

1 cup shredded cheese 


Drain mushrooms, reserving liquid. Add broth from soyameat to make 1 
cup. Melt butter, add mushrooms and onions. Cook until onion softens. 
Add flour and salt and blend. Slowly add mushroom liquid and milk, 
stirring. Cook until thickened. Stir in soyameat, peas and noodles. Turn 
into buttered 1 1/2 quart casserole, top with cheese and bake at 350° for 
20-30 minutes. Makes 6 servings. 
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PRINCESS LOAF 
by Verna Sonnentag 


1/2 cup rice, natural 

2 eggs 

1/3 cup onion, chopped 
2 Tbsp margarine 

1/2 tsp sage 

1/2 tsp Savorex 

1 cup walnuts, chopped 
1/2 cup evaporated milk 
1 tsp salt 

1 cup bread crumbs, dry 
2 tsp soy sauce 

1/3 cup milk 


1. Wash and cook rice. Beat eggs slightly. 

2. Chop onions and braise in margarine. Add sage and Savorex. 
3. Combine all ingredients well and place in oiled 6 x 7 pan. 
Bake at 350° for 45 minutes. Serve with brown gravy. 

Yield: 6-8 servings, 267 calories. 
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RESTAURANT BURRITOS 
by Jerry & Juanita Corson 


1 cup white rice 

1 small eggplant 

2 small zucchini 

1 (15 1/2 0z. can S&W chili beans 

1 (4 oz.) can drained mushroom stems and pieces 
1 (6 oz) can olives 

4 oz. sour cream 

1/2 cup picante sauce 

1 cup grated cheese 

3/4 tsp salt 

1 medium tomato, diced (optional) 
10-12 flour tortillas, burrito size 


Begin to cook rice. Peel eggplant and cut up in food processor until it is 
small crumbles. Put oil in large skillet and add eggplant. While it is 
heating, wash and trim ends of zucchini. Run zucchini through food 
processor using a fine shred disk. Add zucchini to skillet with eggplant. 
Once eggplant has softened, add chili beans, then drained mushrooms. 
Loosely chop olives in food processor, stopping while they are still large 
chunks. Add olives, sour cream, picante sauce, grated cheese, and salt to 
mixture. When mixture is bubbly, add enough rice (which should now be 
cooked) to make burrito filling consistency you prefer (I use about 1 1/2 
cups). Quickly heat tortillas on a dry, nonstick fry pan. Add filling and 
fresh tomatoes (if desired). Roll up and enjoy! 
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SAUERKRAUT AND WEINERS 
by Joy Corson 


2 cups chopped sauerkraut 

1 can wieners 

1 can mushroom soup 

1/2 cup mayonnaise 

1 onion, sautéed 

Smokene to taste 

2 cups diced potatoes (cooked) 


Drain sauerkraut and chop. Add other ingredients. Bake at 350° for one- 
half hour or more. 
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SHIPWRECK CASSEROLE 
by Bertha Corson Stephens 
submitted by Joy Corson 


In greased casserole, put the following in layers, just as they are given 
here. 


2 medium potatoes, sliced 

2 small onions, sliced 

1/2 cup celery, cut up 

1/4 cup raw rice 

1 Ib. raw hamburger 

1 can red kidney beans, not drained 


Season each layer with salt and pepper as you go. Lastly, pour a can of 
undiluted tomato soup over all. Bake, covered, at 350° about 1 1/2 hours. 
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SKALLOPS CASSEROLE 
by Mrs. Neal 
submitted by Carroll & Marie Corson 


1 onion 

oil 

1 can Skallops 

2 cans cream of mushroom soup 
1-502. bag potato chips 


Sauté onion in oil. Drain Skallops, pat dry, cut into about 4 pieces each. 


Mix all ingredients together and place in greased, flat casserole. Bake 30 
minutes at 350°. 
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SPECIAL K LOAF 
by Joyce Corson 


1 onion 

1 large tub cottage cheese 

6 cups Special K 

1 cup melted margarine 

3 pkgs George Washington seasoning 
1/2 cup nuts, chopped 

1/2 cup milk 

5 eggs 


Mix and bake at 350° for 45 minutes. 
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SUPER QUICK CASSEROLE 
by Juanita Corson 


3 cups cooked rice 

1 1/2 cups cubed Tender Bits 

1 can mushroom soup 

1 cup milk 

1/2 cup chopped celery 

1 cup cooked, well-drained vegetables 
1/4 cup finely chopped onion 

1 tsp soy sauce (or Worcestershire sauce) 
1/2 cup shredded cheddar cheese 


Sauté onion (and celery, if desired) in small amount of oil. Combine all 


ingredients. Mix thoroughly. Placed in greased 1 1/2 quart casserole. 
Bake at 350° for 35-40 minutes. Serves 6. 
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SWEDISH MEATLESS BALLS 
by Vera Karlow 
submitted by Carroll & Marie Corson 


2 - 13 oz. cans Fri Chik drained and ground 

1 cup dry bread crumbs 

3 to 4 eggs 

1/4 tsp nutmeg 

1/4 tsp allspice 

1 large onion, chopped and sautéed in corn or olive oil 


Mix all together. Form into balls and brown in oil. Place in casserole. 
Cover with gravy. Bake 30 minutes at 350’. 


Gravy: 

1 Tbsp chicken seasoning 

1 cup hot water 

1 cup additional liquid (potato water or half & half milk) 
3 1/2 Tbsp flour 
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SWISS ENCHILADAS 
by Verna Sonnentag 


2 cans mushroom soup 

1 pint sour cream 

1 bunch green onions, sliced thin 

1/2 tsp salt 

1 - 4.0z. can Ortega diced green chilies 
1 small can Soy Chick (drain, sliced thin) 


Mix in bowl. 

12 - 9” corn tortillas 

Cut into eight pieces like a pie. 

3 cups grated Monterey Jack cheese 

In a9 x 13 casserole spread a layer of 1/3 the sauce, then half the tortilla 
pieces, then 1/3 the grated cheese. The second layer consists of 1/3 of 
the sauce, the rest of the tortilla pieces, and 1/3 the cheese. Finally, 


spread the last 1/3 of the sauce on top. Let stand overnight or at least 1 
hour. Bake at 350° for 45 minutes. Let set for 15 minutes before serving. 
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VEGEBURGER ROAST 
Joy Corson 


1 can (2 cups) Vegeburger 

2 cups grated cheese 

2 onions, chopped and sautéed 
4 eggs 

6 slices bread, crumbed 

1/2 tsp salt 

1/4 tsp garlic salt 

1/2 tsp poultry seasoning 

1/4 cup butter 


Put in 13 x 8 pan. Mix 1/2 cup tomato catsup and 2 Tbsp brown sugar and 
pour over top. Bake at 350° for 45 minutes to 1 hour. 
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VEGETABLE ROTINI 
by Juanita Corson 


1 - 10 3/4 oz. can broccoli cheese soup 

1 pkg (3 oz.) cream cheese, softened 

3/4 cup milk 

2 Tbsp Dijon-style mustard (optional) 

1/8 tsp pepper 

3 cups cooked rotini (corkscrew) macaroni (about 2 1/2 cups dry) 

3 cups cooked fresh vegetables (broccoli flowerets, cauliflowerets, 
carrots) or 1-16 oz. frozen vegetables, cooked and drained 

1/2 cup grated Parmesan cheese 


1. In 3-quart saucepan, gradually stir soup into cream cheese. Add milk, 
mustard and pepper. Over low heat, heat through, stirring often. 

2. Add macaroni, vegetables and Parmesan cheese. Heat through, stirring 
often. 4 servings. 
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Breads, Rolls 


BANANA BREAD 
by Verna Sonnentag 


3/4 cup shortening 

1 1/2 cups sugar 

4 medium eggs 

5 Tbsp buttermilk 

3 cups flour 

11/2 tsp soda 

11/2 tsp salt 

2 cups bananas, ripe, mashed 


1. Cream shortening and sugar. 

2. Add eggs and mix until light. 

3. Add alternately, buttermilk and sift in dry ingredients. 

4. Add mashed bananas. 

5. Bake in 2 bread pans (2 1/2 x 4 1/2 x 8 1/2), bottom lined with paper, 
for about 1 hour at 350’. 

6. Yield: 40 slices. 113 calories per slice 
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BRAN MUFFINS 
by Joy Corson 


4 cups flour 

1 1/2 cup sugar 

2 tsp salt 

3 cups bran 

2 1/2 tsp baking powder 


Mix together and make a hollow in center. Into the hollow add: 
4 eggs 

3 cups buttermilk 

3/4 cup oil 

1 Tbsp soda in 1/2 cup hot water 


Fill muffin pan cups about 3/4 full. Bake 20 minutes at 400°. Makes 4 
dozen. May store in fridge 3 to 4 weeks. 
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CHAPATI 
by Ruth Corson 


5 cups white flour 
Make a big “donut hole” in middle of flour. Add: 


1 tsp salt 

1 cup milk 
8 Tbsp oil 

1 cup water 


Knead the dough until mixed well. After well mixed, roll or knead 1 tsp oil 
into dough. Now roll flat with rolling pin into round 1/4 inch thick patties. 
Fry patties until brown specked on each side and patties puff up in the 
middle when done. (About 3 minutes on each side at medium heat). 
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CINNAMON ROLLS 
by Moody McCoy 
submitted by Joy Corson 


2 cups sifted flour 

3 tsp baking powder 

1 tsp salt 

6 Tbsp shortening or oil 
2/3 cup milk 


Sift together dry ingredients. Add shortening. Stir in milk. Knead slightly. 
Roll out 1/4” thick to about 7” x 16”. Spread with 2 Tbsp butter. Sprinkle 
with 1/4 cup sugar and 1 tsp. cinnamon. Roll up tightly and seal edge. Cut 
into 1” slices. Place in greased pie pans. Bake at 425° about 15 minutes. 
Frost with powdered sugar frosting (not too thick). Makes 12 rolls. 
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PANCAKE MIX 
by Joy Corson 


4 cups flour 

5 tsp baking powder 
1/2 cup (or less) sugar 
2 tsp salt 


Sift together several times. Store in covered container in a dry place. 
When ready to use mix, combine: 


1 cup mix 

1 egg 

3/4 cup milk 
2 Tbsp oil 


Makes 6 large pancakes 
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PAT IN PAN PIE CRUST 
by Gina Sonnentag 


1 1/2 cups plus 3 Tbsp all purpose flour 
1 1/2 tsp sugar 

1/2 tsp salt 

1/2 cup vegetable oil 

3 Tbsp cold milk 


Place flour, sugar and salt in pie pan and mix with fingers until blended. In 
a measuring cup combine oil and milk and beat with a fork until creamy. 
Pour all at once over flour mixture. Mix with fork until flour mixture is 
completely moistened. Pat dough with fingers up sides of plate then pat 
on bottom; flute edges. Read to fill or if pre-baked crust is needed, prick 
surface with a fork and bake at 425° for 15 minutes. 


For a 10” pie plate, use the following: 


2 cups flour 

2 tsp sugar 

1 tsp salt 

2/3 cup vegetable oil 
3 Tbsp milk 
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POPPY SEED BREAD 
by Joy Corson 


3 cups flour 

11/2 cups milk 

2 tsp vanilla 

2 1/4 cups sugar 

3 eggs 

1 1/2 tsp baking powder 
3 Tbsp poppy seeds 

1 1/2 tsp salt 

1 cup plus 2 Tbsp oil 

3 tsp almond extract 


Combine all ingredients and beat 2 minutes. Pour into 2 greased loaf 
pans. Bake at 350° for 1 hour. Glaze loaves while still warm with: 


3/4 cup powdered sugar 
1/4 cup orange juice 

2 tsp butter 

1 tsp almond extract 
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POPPY SEED BREAD OR MUFFINS 
by Verna Sonnentag 


11/2 cups milk 

2 tsp vanilla 

3 eggs 

2 1/2 cups sugar 

1 cup oil 

3 tsp almond extract 

3 cups flour 

1 1/2 tsp baking powder 
3 Tbsp poppy seeds 
11/2 tsp salt 


Combine all ingredients. Pour into 2 greased loaf pans or 2 cupcake pans. 
Bake loaves 1 hour at 350° and cupcake pans 25 minutes at 400°. Glaze 
while still warm. 


Glaze: 

3/4 cup powdered sugar 
2 tsp butter 

1/4 cup orange juice 

1 tsp almond extract 


Mix and pour over bread. 
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RHUBARB ROLLS 
by Joy Corson 


2 cups flour 

3 tsp baking powder 
1/2 tsp salt 

1/2 cup butter (oleo) 
3/4 cup milk 


Mix together dry ingredients. Cut in butter and add milk. Roll on floured 
board into rectangle 12” long. 


4 cups finely cut rhubarb 
1 cup sugar 
Cinnamon to taste 


Mix together and sprinkle on dough. Roll into jelly roll. Cut into 12 - 1” 
sections. Place cut side down in 9 x 13” greased pan. 


1 cup water 
3/4 cup sugar 
3 Tbsp butter 


Mix together and heat until sugar is dissolved. Pour over rolls. Bake at 
350° about 40 minutes or till light brown. Serve with whipped cream. 
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ZUCCHINI BREAD 
by Joy Corson 


3 eggs 

1 cup oil 

2 cups sugar 

2 cups grated zucchini 
3 tsp vanilla 

3 cups sifted flour 

1 tsp salt 

1 tsp soda 

1/2 tsp baking powder 
1 Tbsp cinnamon 

1 cup chopped nuts 


Beat eggs until light and foamy. Add oil, sugar, zucchini and vanilla. Mix 
lightly but well. Add flour sifted with salt, soda, baking powder and 
cinnamon. Blend well. Add nuts, mix, and bake in two greased and 
floured loaf pans. Bake at 325° one hour or until done. Remove from pans 
and cool. (This freezes well.) 
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ALMOND BRITTLE 
by Jerry Corson 


1 cup sugar 

1/2 cup light corn syrup 

1/4 tsp salt 

1 - 10 oz. pkg slivered blanched almonds (2 1/4 cups) 
2 Tbsp butter or margarine (1/4 stick) 

1 tsp baking soda 


Lightly butter large cookie sheet. In heavy 2-quart saucepan over medium 
heat, heat sugar, corn syrup, salt, and 1/4 cup water to boiling, stirring 
constantly until sugar dissolves. Stir in almonds. Set candy thermometer 
in place and continue cooking, stirring frequently, until temperature 
reaches 300’, or hard-crack stage (when small amount of mixture is 
dropped into cold water, it turns hard and brittle), about 20 minutes. As 
mixture begins to darken, stir constantly. 


Remove saucepan from heat; stir in butter or margarine and baking soda; 
immediately pour onto cookie sheet. With 2 forks, quickly pull almond 
mixture into rectangle about 14” x 12”. Cook brittle completely on cookie 
sheet on wire rack. With hands, break brittle into small pieces. Store in 
tightly covered container. Makes 16 servings, about 195 calories per 
serving. 
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AMERICAN STYLE NOUGAT 
by Jerry Corson 


Part 1: 

1 1/2 cups sugar 

1 1/4 cups light corn syrup 

1/4 cup water 

3 small or 2 large egg whites (see note) 


Part 2: 

3 cups sugar 

3 cups light corn syrup 

4 teaspoons vanilla 

1/2 cup melted butter 

1 teaspoon salt 

3 cups blanched slivered almonds, delicately toasted 


Part 1: Combine sugar, corn syrup and water in 3-quart heavy 
saucepan. Cook over medium heat, stirring until sugar dissolves. 
Continue to cook at low boil to soft ball stage (238 degrees). 


When syrup reaches 230 degrees, beat egg whites until they stand in 
peaks. When syrup reaches 238 degrees, add it in a fine stream to egg 
whites, beating constantly with electric mixer on medium speed, or with 
wooden spoon, until mixture becomes thick and is lukewarm. It will keep 
several days if well covered with foil or waxed paper and stored in 
refrigerator. 


Part 2: Combine sugar and corn syrup in 4-quart heavy saucepan. 
Cook over medium heat, stirring constantly, to 275 degrees. Meanwhile, 
place Part 1 in lightly buttered large bowl. Pour hot candy (Part 2) over it 
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all at one time. Mix with heavy wooden spoon. Slowly add vanilla and 
butter, continuing to mix with heavy wooden spoon. Add salt and nuts; 
mix again. 


Turn into 2 well buttered 9-inch square pans, flattening top of candy 
with buttered hands. Let stand several hours. Turn onto cutting board; 
cut each pan of candy into quarters, then each quarter into 4 each way 
(64 pieces), and wrap immediately with waxed paper. Keeps well in 
refrigerator or freezer. 


Makes 128 pieces (5 pounds). 


(Note: Candy temperature is for sea level. You will need to make 
adjustments for high altitudes if you are using a candy thermometer. To 
determine temperature adjustment for your altitude, check the 
temperature registered on your thermometer when it has been set in 
saucepan of vigorously boiling water for 1 minute. Do not let 
thermometer bulb touch sides or bottom of pan. 


Without removing thermometer, record temperature. If you are at sea 
level, the thermometer will register 212 degrees. If you are ata high 
altitude, the temperature on your thermometer will be less than 212 
degrees. Subtract the temperature registered on your thermometer from 
212 degrees. This will be your adjustment. Subtract that difference from 
each temperature given in the recipes. 


For example, if your thermometer registers 203 degrees, you will 
subtract 9 degrees (212 degrees minus 203 degrees) from candy 
temperature given in recipe. It is suggested you write down adjustment 
on each recipe so it will always be handy. 
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DURING HUMID WEATHER or on rainy days, cook candy 1 or 2 degrees 
higher than you would on a normal day. 


For best results, either 3 small or 2 large egg whites must be used. 
Eggs of other size or number may result in an inferior candy.) 
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BLACKBERRY PUDDIN’ 
by Ruth Corson 


2 cups sugar 

2 cups flour, sifted 
1/3 cup butter 

2 cups boiling water 
1 tsp salt 

2 tsp baking powder 
1 cup milk 

2 cups blackberries 


Cream 1 cup sugar and the butter together. Add flour, baking powder, 
salt and milk. Mix well. Pour blackberries on top, and then pour 1 cup 
sugar mixed with 1 cup boiling water over the blackberries. Bake in 
moderate oven 350° until top is golden brown. Will take about 50 
minutes. 
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BROWNIES 
by Verna Sonnentag 


2 cups zucchini (peel & shred) 
2 cups sifted flour 

1 1/4 cup sugar 

1 tsp salt 

11/2 tsp soda 

1/2 cup cocoa 

1/2 cup oil 

2 tsp vanilla 


Mix zucchini, oil and vanilla. Add dry ingredients and mix. Do not beat. 
Add 1 cup nuts if desired. Bake in dripper pan 30 minutes at 350°. Note: 
Batter will be very thick. 


Easy Chocolate Icing: 
Melt together 

6 Tbsp cocoa 

2 Tbsp butter 

2 Tbsp shortening 


Combine, blending well 
2 cups powdered sugar 
dash salt 

1/4 cup milk 

1/2 tsp vanilla 


Add chocolate mixture and mix well. Let stand, stirring occasionally until 
desired consistency. Spread on brownies and top with more chopped 
nuts. 
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CARAMEL CORN 
by Joy Corson 


1 cup butter 
1/2 cup white sugar 
2 cups brown sugar 


Boil these ingredients 6 minutes and add: 

1/2 tsp cream of tartar 

1 tsp soda 

1 tsp salt 

Pour this over 6 or 7 quarts of popped corn which have been placed ina 


large oven-safe pan. Bake 1 hour at 200°. Separate into little pieces right 
away. 
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CARAMEL CORN WITH PEANUTS 
by Jerry Corson 


2 quarts (8 cups) freshly popped corn 

1/2 cup raw, shelled and skinless peanuts, preferably the small Spanish 
ones 

1/4 cup light brown sugar, firmly packed 

3 Tbsp butter 

1/4 cup light corn syrup 

1/4 cup light molasses 

1/2 tsp salt 

1/4 tsp vanilla extract 

1/4 tsp baking soda 


1. Preheat oven to 250°. 

2. Spread popcorn ina large, well-buttered roasting pan. Sprinkle the 
peanuts on top and set the pan aside. 

3. Inaheavy saucepan, combine sugar, butter, corn syrup, molasses, 
and salt. Stir over moderate heat until the mixture boils. Continue 
boiling gently, without stirring, until a candy-jelly thermometer reads 
250°. Remove from heat and stir in the vanilla and baking soda. 

4. Pour the syrup over the popcorn and peanuts and rapidly mix with a 
spatula to coat the pieces evenly. 

5. Bake the caramel corn in the pre-heated oven for 1 hour, stirring 
every 15 minutes, then cool in the pan. 

6. Slip cooled caramel corn out of pan and break into fairly large 
chunks. Store airtight for up to about a week. 
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CATHEDRAL WINDOWS 
by Joy Corson and Verna Sonnentag 


1 - 12 oz. pkg chocolate chips 
1/4 |b. margarine 


Melt in double boiler or microwave. Don’t get too hot. Cool slightly. Add: 
1 raw egg (can omit) 

Beat well. Add: 

1 cup sifted powdered sugar 

1-10 oz.pkg (multi-colored) miniature marshmallows 


1/2 cup chopped nuts 


Mix well. Sprinkle coconut on a piece of foil. Drop the mixture on the foil 
and roll up to a long firm roll. Makes 2 rolls. Cool. Slice and enjoy. 


Verna’s variation: Can substitute 1 bar of German sweet chocolate for 
the package of chocolate bits and the margarine. 
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CHOCOLATE PIE 
by Joy Corson 


1 - 7 oz. Hershey’s chocolate bar with almonds 
1 square baking chocolate 


Melt together in microwave stirring after the first minute and every 30 
seconds afterward. Continue until melted. Be careful not to overcook. Stir 
in: 


12 oz. whipped topping (reserve some for topping on the pie) 


Put in graham cracker crust. Freeze. Remove from freezer half an hour 
before eating. 


81 


CHOCOLATE RAVEL BARS 
by Joy Corson 


1 cup margarine 

2 1/2 cups flour 

2 cups packed brown sugar 
2 eggs 

1 tsp soda 

4 tsp vanilla 

3 cups quick oats 

1 1/2 cups chocolate chips 
1 can sweetened condensed milk 
2 Tbsp margarine 

1/2 cup chopped walnuts 


Mix margarine and half of flour, brown sugar, eggs, baking soda and half 
the vanilla. Beat until combined. Add rest of flour, stir in oats. Pat 2/3 of 
this mixture in large baking pan. Melt chocolate chips, milk and 
margarine. Remove from heat. Add remaining vanilla and nuts. Mix. 
Spread mixture over oat mixture in pan. Crumble or drop by bits the rest 
of the oat mixture over chocolate mixture. Bake at 350° 25 minutes. Cool. 
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DEEP DISH APPLE PIE 
by Carroll & Marie Corson 


1 Tbsp sugar 

1/2 tsp cinnamon 

5 cups sliced peeled apples 

1/2 cup sugar 

2 Tbsp all purpose flour 

1/2 tsp cinnamon or cloves 

3/4 cup buttermilk biscuit baking mix 
1/3 cup milk 

2 Tbsp sugar 


Mix sugar and cinnamon; set aside. Combine apples, sugar, flour and 
cinnamon or cloves in 1 quart casserole. Cover. Microwave at High 
(100%) until apples are tender and sauce is bubbly, 3 to 4 minutes. Mix 
biscuit mix, milk and sugar just until moistened. Drop by spoonfuls onto 
hot apple mixture. Sprinkle with cinnamon-sugar mixture. Microwave at 
high until topping is set, 4 to 6+ minutes. Serve with whipped cream, if 
desired. (Squeeze lemon juice on apples.) 
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HOT MILK CAKE 
by Joy Corson 


4 eggs 

Beat thoroughly. Add: 

2 cups plus 4 Tbsp. sugar 
Set aside. Combine: 


1 cup milk 
2 Tbsp butter 


Bring to a boil. 

Meanwhile, sift together: 

2 cups flour 

2 tsp baking powder 

1/2 tsp salt 

Mix with sugar and egg mixture. Add: 


2 tsp vanilla 


Pour hot milk into first mixture. Bake for 30-35 minutes at 350”. This 
makes a good shortcake for strawberries. 
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LAYERED LEMON CHEESECAKE PIE 
by Jerry Corson 


1 cheesecake mix (Jell-O brand) 
(For Crust) 

1 cup graham cracker crumbs. (About 8 crackers) 
4 Tbs sugar 

2/3 cup melted butter or margarine 
(Lemon filling) 

1 cup sugar 

1/4 cup cornstarch 

1 cup water 

2 egg yolks, slightly beaten 

2 Tbsp butter or margarine 

1 tsp grated lemon peel 

1/3 cup lemon juice 

3 cups whipped topping 


Combine graham cracker crumbs with crumbs from cheesecake mix. Stir 
in sugar. Mix in melted butter or margarine. Press into a high sided pie 
plane to form pie shell. 


Make lemon filling by mixing sugar and cornstarch in 1 1/2 quart 
saucepan. Stir in water gradually. Cook over medium heat, stirring 
constantly, until mixture thickens and boils. Boil and stir 1 minute. Stir at 
least half of the hot mixture gradually into egg yolks. Blend into hot 
mixture in saucepan. boil and stir 1 minute. Remove from heat, stir in 
margarine, lemon peel, and lemon juice. Pour into pie shell. Cover and 
cool. When cool follow directions of cheesecake mix to make cheesecake 
filling. Spread over lemon filling. Cover and refrigerate. Just before 
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serving, top with whipped topping. Note: To easily remove pie pieces, 
dip pie plate in hot water for a minute before removing cut pieces. 
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LEMON BARS 
by Joy Corson 


Oven temperature 350° 
Pan size 13 x 9” 
Baking time 30 minutes 


1 yellow cake mix with pudding 

2 eggs 

1/3 cup oil 

1 -80z. pkg cream cheese, softened 
1/3 cup sugar 

1 tsp lemon juice 


Mix dry cake mix, 1 egg, and oil until crumbly. Reserve 1 cup. Pat 
remaining mixture lightly in an ungreased pan. Bake 15 minutes. Beat 
cheese, sugar, lemon juice and remaining egg until light and smooth. 
Spread over baked layer. Sprinkle with reserved crumb mixture. Bake 15 
minutes longer. Cool. Cut into bars. 
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LEMON JELLO CAKE 
By Joy Corson 


1 pkg. lemon cake mix 

1 pkg. lemon jello - 3 oz. 
4 eggs 

3/4 cup water 

Beat 4 minutes 

add 3/4 cup oil 


Beat 4 minutes 


Bake for 30-40 minutes at 350°. Poke holes in top while hot and pour 
over top a mixture of 1/2 cup lemon juice and 2 cups powdered sugar. 
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MAYONNAISE CAKE 
by Carroll & Marie Corson 


2 cups boiling water 
1 cup raisins 

2 tsp soda 

3 cups flour 

2 cups sugar 

2 tsp cinnamon 

1 tsp nutmeg 

1 tsp salt 

1 cup mayonnaise 

1 cup chopped nuts 


Combine the water and raisins; add soda. Set aside to cool. Sift dry 
ingredients together. Make well in the center and add raisins, 
mayonnaise and nuts. Mix until blended. Place in greased and floured 
pan. Bake at 350° for 45-60 minutes. 
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MOCHA TRUFFLES 
by Gina Sonnentag 


2 pkg (12 oz. ea.) semisweet chocolate chips 
1 pkg (8 oz.) cream cheese, softened 

3 tsp instant coffee 

2 tsp water 

1 Ib. dark chocolate confectionary coating 


In double boiler or microwave, melt chocolate chips. Add cream cheese, 
coffee and water. Mix well. Chill until firm enough to shape. Shape into 
1” balls - place on a waxed paper-lined cookie sheet. Chill 1-2 hours until 
firm. Melt chocolate coating in microwave safe bowl or double boiler. Dip 
balls and place on waxed paper to harden. If desired, melt white coating 
and drizzle over truffles. Yield about 5 1/2 dozen. (Truffles can be frozen 
for several months before dipping. Thaw in fridge before dipping.) 
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OATMEAL CARMELITAS 
by Juanita Corson 


3/4 cup butter or margarine 

3/4 cup firmly packed brown sugar 
1/2 tsp soda 

1/4 tsp salt 

1 cup unsifted flour 

1 cup quick-cooking rolled oats 


Topping: 

1 cup (6 oz.) semi-sweet chocolate chips 
1/2 cup chopped nuts 

3/4 cup caramel ice cream topping 

3 Tbsp flour 


In a 2-quart (12 x 7”) baking dish, melt butter (1 minute in microwave). 
Add brown sugar, soda, and salt. Mix well. Blend in flour and rolled oats. 
Pat evenly in baking dish. Cook, uncovered, 2 minutes in microwave. (It 
will look slightly doughy.) Sprinkle chocolate pieces and nuts over crust. 
Combine caramel topping and flour; pour over crust. Microwave, 
uncovered, 6 minutes. Cool and chill 1-2 hours. Cut into bars. Store in 


refrigerator. 
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OATMEAL CHOCOLATE BIT COOKIES 
by Joy Corson 


2 cups shortening 

4 cups firmly packed brown sugar 
4 eggs 

2 tsp vanilla 

2 tsp soda 

1 tsp salt 

4 cups flour 

4 cups quick oats 

1 cup chopped nuts 

12 oz. chocolate bits 


Blend shortening, sugar, eggs and vanilla until light and fluffy. Sift soda, 
salt and flour together; add to egg mixture. Mix well. Stir in oats, 
chocolate bits, and chopped nuts. Drop from teaspoon to cookie sheet. 
Bake in hot oven, 350 - 400° about 10 minutes. 
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PEANUT BUTTER CRISPY TREATS 
by Juanita Corson 


1 cup Karo dark (or light) syrup 
1 cup sugar 

1 cup peanut butter 

6 cups Rice Krispies 


Grease a 13 x 9 x 2” baking pan. In large saucepan over low hear stir 
together syrup, sugar and peanut butter. Stirring constantly, bring to boil 
and boil 3 minutes. Remove from heat. Add cereal; toss to coat well. 
Press into prepared pan. Cool. Cut into 1” x 3” bars. Yield: 39 bars 
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PEANUT BUTTER SNOWBALLS 
by Gina Sonnentag 


1 cup confectioner’s sugar (powdered sugar) 
1/2 cup creamy peanut butter 

3 Tbsp butter or margarine, softened 

1 Ib. white confectionary coating 


In a mixing bowl, combine sugar, peanut butter and butter. Mix well. 
Shape into 1” balls and place on a waxed paper lined cookie sheet. Chill 
for 30 minutes. Meanwhile, melt the white coating in a double boiler or 
microwave safe bowl. Dip balls and place on waxed paper to harden. 
Yield: 2 dozen 
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PISTACHIO DESSERT 
by Verna Sonnentag 


1 1/4 cups flour 

1/2 cup chopped nuts 

1 cube soft margarine 

2 (3 1/2 02.) pistachio instant pudding 
3 cups cold milk 

8 oz. cream cheese, softened 

8 0z. Cool Whip 

1 cup powdered sugar 


Cut margarine into flour and nuts. Press into 9 x 13 pan. Bake at 325° for 
15-20 minutes. Mix cream cheese, 1/4 Cool Whip and powdered sugar. 
Spread on crust. Mix instant pudding and milk. Beat 2 minutes. Spread on 
top of cheese mixture. Top with remaining 3/4 Cool Whip. Refrigerate 
several hours or overnight is best. 
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PUMPKIN COOKIES 
by Verna Sonnentag 


4 cups unsifted all-purpose flour 

2 cups quick or old fashioned oats, uncooked 
2 tsp baking soda 

2 tsp ground cinnamon 

1 tsp salt 

1 1/2 cups butter or margarine, softened 
2 cups firmly packed brown sugar 

1 cup granulated sugar 

1 egg 

1 tsp vanilla extract 

1 can (16 02.) Libby’s solid pack pumpkin 
1 cup real semi-sweet chocolate morsels 
Assorted icings or peanut butter 
Assorted candies, raisins or nuts 


Preheat oven to 350°. Combine flour, oats, soda, cinnamon and salt; set 
aside. Cream butter; gradually add sugars, beating until light and fluffy. 
Add egg and vanilla; mix well. Alternate additions of dry ingredients and 
pumpkin, mixing well after each addition. Stir in morsels. For each cookie, 
drop 1/4 cup dough onto lightly greased cookie sheet; spread into 
pumpkin shape using a thin metal spatula. Add a bit more dough to form 
stem. Bake at 350°, 20-25 minutes, until cookies are firm and lightly 
browned. Remove from cookie sheets; cook on racks. Decorate using 
icing or peanut butter to affix assorted candies, raisins or nuts. Yields 
about 32 large cookies. 


Variation: Substitute 1 cup raisins for morsels. 
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QUICK CHERRY DESSERT 
by Joy Corson 


Oven temperature 350° 
Pan size 13 x 9” 
Baking time 45 to 50 min. 


1 cup butter or margarine 

1 1/2 cups sugar 

4 eggs 

1 tsp almond extract 

2 cups flour 

2 tsp baking powder 

1 can (21 0z.) cherry pie filling 

Powdered sugar to dust over top (optional) 


1. In a large mixing bowl cream together the butter and sugar. Add the 
eggs. Beat until light and fluffy. 

2. Add the almond extract. Stir in the flour and baking powder. mix until 
smooth. 

3. Butter a 13 x 9 baking pan. Turn the mixture into the pan. 

4. Spoon pie filling in the cake, in 16 spots, spacing 4 spoonfuls evenly in 
each direction. 

5. Bake at 350° for 45 to 50 minutes or until golden and cake tests done. 
Filling will sink into the cake while baking. 

6. Cut. To serve, place bottom side up on serving plate. Dust with 
powdered sugar if used. Spoon slightly sweetened whipped cream over 
each serving. 

7. May use blueberry pie filling if preferred. 
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RAISIN NUT DRIPPER CAKE 
by Verna Sonnentag 


2 cups flour 

2 cups sugar 

1 Tbsp cinnamon 

2 tsp baking soda 

1 tsp baking powder 

1 tsp salt 

1 cup oil 

2 tsp vanilla 

3 eggs 

2 cups grated unpeeled zucchini 
1 cup raisins 

1 1/2 cups chopped nuts, divided 


Combine dry ingredients with salt, oil, vanilla and eggs. Beat until well 
mixed. Stir in zucchini, raisins, and 1 cup nuts. Pour into greased dripper 
pan. Sprinkle with remaining nuts. Bake 50 minutes at 350°. Cool in pan 


on rack. Makes 18 squares. 
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REFRIGERATOR PISTACHIO DESSERT 
by Joy Corson 


1 1/4 cup flour 

1/2 cup margarine 

1/2 cup finely chopped walnuts 

8 oz. cream cheese, softened 

1 cup powdered sugar 

9 oz. carton frozen whipped topping, thawed 

2 pkgs. (3 1/2 oz. each) pistachio instant pudding 
3 cups cold milk 


Heat oven to 350°. In small bowl mix flour and butter until crumbly. Stir in 
nuts. Pat into greased 13 x 9” baking pan. Bake for 20 minutes until light 
golden brown. Cool. In small bowl combine cream cheese and powdered 
sugar until smooth and creamy. Fold in 1/2 carton whipped topping. 
Spread over cooled crust. In medium bowl combine pudding mix and 
milk. Beat thoroughly. Pour carefully over cheese layer. Frost with 
whipped topping. Refrigerate several hours or overnight. May use other 
kinds of pudding mixes. 


99 


RICE CAKE 
by Jeffrey Sonnentag 


1 box Mochico (sweet rice flour) 

2 tsp baking powder 

4 eggs 

1 stick butter/margarine 

1 tsp vanilla 

1-1 1/2 cups sugar 

2 cups milk 

1/2 pkg shredded coconut (optional/good) 


Cream together sugar, eggs, vanilla and butter. Gradually add additional 
dry ingredients and milk. Blend well. Bake at 350° in a well-greased pan 
for 45 minutes (or until done). 


Additional notes: 

By looking at what is in it you can tell why it is good. Lots of grease and 
sugar! After it is baked it is nice and solid (like good brownies). Yoedono 
Sovyanhadi, who helped in the Molecular Biosystematics lab at Rosario 
Beach ate some at some people’s house (the lady was from the same 
place he is - somewhere south of China) and the lady made it so he got 
the recipe from her. 
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ROCKY ROAD FUDGE 
by Bertha Corson Stephens 
submitted by Joy Corson 


1 - 12 oz. can of milk 
1 pinch of salt 
5 cups sugar 


Combine in HEAVY saucepan and bring to rolling boil, stirring constantly. 
Cook 5-8 minutes and remove from heat. Add: 


1/4 lb. margarine 

1 pint marshmallow cream (2 cups) 
2 tsp vanilla 

18 oz. chocolate chips 

Nuts, if desired 


Mix well and turn into greased pans to cool. Freeze or store until ready to 
eat. 
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RUSSIAN TEA CAKES 
by Verna Sonnentag & Jerry Corson 


1 Ib. margarine 

1 cup sugar, powdered 
2 Tbsp vanilla 

41/2 cups flour, sifted 
11/2 cup walnuts 


1. Mix all ingredients by hand until soft enough to roll easily. 
2. Shape into a roll two inches in diameter. 

3. Cut the roll into 1/4 inch slices. 

4. Bake at 275° for 12 minutes 

5. Roll in additional powdered sugar while still hot. 


Yield: 70 cookies 
Note: May be rolled into small round balls and flatten on baking sheet. 


Jerry’s version: only use 2 tsp vanilla, roll into small one-inch balls and 


don’t flatten. Bake at 400° for 9-10 minutes. Roll in powdered sugar after 
baking once while warm and a second time when cool. 
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SUPERIOR CHOCOLATE CHIPPERS 
by Jerry Corson 


Cream together: 

2 cups butter or margarine 
2 cups white sugar 

2 cups brown sugar 


Add: 
4 eggs 
2 tsp vanilla 


In a separate bowl combine: 

4 cups flour 

5 cups oatmeal, powdered (put small amounts in a blender after measuring and 
process until it is powdered) 

1 tsp salt 

2 tsp baking powder 

2 tsp baking soda 


Mix all ingredients together and add: 
24 oz. semi-sweet chocolate chips 

1 - 8 oz. plain Hershey bar, grated 

3 cups chopped nuts 


Place golf-ball sized cookies (or just use a #40 ice cream scoop) 2 inches apart on 
an ungreased cookie sheet. Bake in preheated 375° oven for 8-10 minutes. Makes 
approximately 7 1/2 to 9 dozen cookies. 


Notes: 


Experiment with regular, mint, or a mixture of chips for variety in flavor. The plain 
Hershey bar could also be chopped milk chocolate of any type desired. 
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TEXAS SHEET CAKE 
by Pauline Papay 


2 cups white sugar 

2 cups flour 

1/2 tsp salt 

2 cubes margarine 

1 cup water 

4 Tbsp cocoa (heaping) 
1/2 cup sour cream 

2 eggs 

1 tsp soda 


In large bowl put sugar, flour and salt. In heavy small pan bring 
margarine, water and cocoa to a boil. Take cocoa mixture from heat as 
soon as it boils and add immediately to dry ingredients. Add sour cream. 
Add eggs, and soda, mixing until well blended after each addition. Batter 
will be thin. Bake in a greased cookie-sheet type pan with high sides or 10 
x 15 jelly roll pan. Bake at 375° for 25-30 minutes. Prepare frosting while 
cake bakes. Frost at once. 


Butternut Frosting: 

1 cup nuts, chopped (walnuts or pecans) 
1 cup margarine or butter 

1 box powdered sugar, sifted 

1 tsp vanilla 

6 Tbsp canned milk (regular will do) 

4 Tbsp cocoa (heaping) 
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Boil milk, margarine and cocoa in a heavy small pan until bubbly. Stir in 
nuts, sugar and vanilla until smooth. Spread over hot cake and restrain 
everyone from eating until just warm, at least! 
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TOFFEE 
by Jerry Corson 


Note: DO NOT DOUBLE RECIPE! 

1 cup white sugar 

1/2 tsp salt 

1/4 cup water 

1/2 cup butter 

Stir and cook to 285°. Add 

1/2 cup chopped walnuts or almonds. 

Pour on cookie sheet. Melt 

2 - 6 oz. pkgs semi-sweet chocolate (or Hershey bars) 

Pour 1/2 on top and sprinkle with nuts. Cool. Then turn over and repeat 


chocolate and nut layer on other side. Cool and use sharp knife to break 
into pieces. 
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TRIPLE TREATS 
by Jerry Corson 


1-11 1/2 oz. pkg (2 cups) milk chocolate chips 
2 Tbsp vegetable shortening 

30 vanilla caramels 

3 Tbsp butter 

2 Tbsp water 

1 cup coarsely chopped peanuts 


Melt over hot (not boiling) water, the chocolate chips and shortening. Stir 
until morsels melt and mixture is smooth. Remove from heat, pour 1/2 of 
melted chocolate into an 8” foil-lined square pan; spread evenly. 
Refrigerate until firm (about 15 minutes). Return remaining chocolate 
mixture to low heat. Combine over boiling water, caramels, butter and 
water. Stir until caramels melt and mixture is smooth. Stir in nuts until 
well blended. Pour into chocolate lined pan. Spread evenly. Refrigerate 
until tacky, about 15 minutes. Top with remaining melted chocolate, 
spread evenly to cover caramel filling. Return to refrigerator and chill 
until firm (about 1 hour). Cut into 1” x 2” rectangles. Refrigerate until 
ready to serve. Makes about 2 1/2 dozen candies. 


Note: Instead of using the double boiler method suggested, | use the 
microwave one minute at a time, stirring in between for the caramels and 
one minute the first time and stirring every 30 seconds thereafter when 
melting the chocolate. 
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Miscellaneous 
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BREADING MEAL FOR GLUTEN 
by Jerry Corson 


1 1/2 cups brewers yeast powdered 
3/4 cup wheat germ powdered 

1/8 cup wheat germ 

1 cup bread crumbs 

1/2 cup white flour 

1/2 cup whole wheat flour 

1/4 cup McKay’s chicken seasoning 
2 Tbsp sugar 


Mix all ingredients together. Other items such as crushed corn flakes, 
Italian seasoning, etc. may also be added. 
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GLUTEN 
by Jerry Corson 


Dough 

3 cups Do-pep gluten flour 

2 Tbsp McKay’s chicken seasoning 
2 1/2 cups water 


Make Broth Using 

1 gallon water 

1/2 cup McKay’s chicken seasoning 
1 Tbsp seasoned salt 

1 Tbsp celery salt 

2 Tbsp sugar 


For gluten dough, mix gluten flour with chicken seasoning. Stir in 2 cups 
of water. Add additional water as needed to moisten all of the flour. 
Kneed into a log roll and let set for 30 minutes. Cut into 3/8 inch slices 
and drop into boiling broth. Boil uncovered for 15 minutes, then cover 
and simmer for 45 minutes stirring every 15 minutes. Remove from 
broth and cool. May be used in a variety of ways, or frozen for later use. 
Try covering with breading meal and frying. 
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GRANOLA 
by Joy Corson 


In a large bowl combine: 


6 cups raw old-fashioned oats 

2 cups flaked coconut (optional) 

1 1/2 cups wheat germ 

1 cup chopped nuts - coarsely chopped 
1 cup sunflower seeds 

3/4 cup sesame seeds 

11/2 tsp salt 


In a small bowl mix: 


3/4 cup honey 

1/2 cup oil 

1 tsp vanilla 

1/4 cup brown sugar 
1/2 cup hot water 


(Measure oil first, then the honey in the same measuring cup and the 


honey will slip right out of the cup.) 


Mix the ingredients of the two bowls together. Divide into 2 parts. Use 9 
x 13 cake pans. Bake at 325° 20-30 minutes. Stir while baking every 10 
minutes. Bake until golden brown. Don’t over bake. Remove from oven 


and stir with fork to separate. 
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“SLUSH” PUNCH 
by Joy Corson 


3 cups water 
2 cups sugar 


Bring to a boil and cool 

1 - 12 oz. can frozen orange juice, reconstituted 
1 - 3 oz. can frozen lemon juice (if you can find it) 
1/2 of 46 oz. can unsweetened pineapple juice 


2 bananas, pureed 


Mix with water and sugar. Freeze. When slushy and just before serving, 
add: 


1 quart 7-Up 
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SWEETENED CONDENSED MILK 
by Joy Corson 


1 cup dry milk 

1/3 cup boiling water 

2/3 cup sugar 

3 Tbsp margarine or butter 


Combine ingredients. Cook in microwave until sugar is dissolved (about 3 


minutes). Cool. Yields 1 1/4 cups condensed milk, the same as a can of 
Eagle Brand. 
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TOFU 
by Verna Sonnentag 


3 quarts boiling water 
2 cups soy flour 
1 tsp citric acid or 1/3 cup lemon juice 


Whip soy flour and water until smooth as possible. Lower heat to keep at 
boiling temperature. Watch closely so as not to boil over. Cook 10 
minutes. Add citric acid to cause curdling. Remove from heat. Add cold 
water, stirring in good. Let drain in small colander or through cheese 
cloth. This will make 3 or 4 cups of soy cheese. 
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